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Fig. 1 
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Fig. 2 



Organoleptic test result of rice QTuel prepared under 
different sterilization conditions 
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Fig. 3 



I exture AnaJyzer Prof Ho 



0.5 

c 
o 

■S 0.4 













" ' - -I 









408. 462. 506. 553. 654.8 928.5 
HARDNESS 



Exp. 1-1 «• - -f- Exp. 1-2 - . - . Exp, 1-3 * — 
Exp.1-4 ' Exp.1-5 '-^^ '■ Exp.1-6 - ■ - • 



r' 
( 

WO 2005/053432 



( 

PCT/KR2004/002992 



4/8 



Fig. 4 



Organoleptic test result of rice gruel prepared under 
different methods of fflting cooking water 

Spreadabllity 



laste 



Color and Gloss 




Appearance 



Texture 



Viscosity 



Exp, 1-1 -S-'Exp.2-1 



ExD.2-2 Exp.2-3 



( 

wo 2005/053432 



r 

PCT/KR2004/002992 



5/8 



Fig. 5 



Organoleptic test result of rice gruel prepared under 

different methods of filling cooking water 
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Fig. 7 
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Fig. 8 



Organoleptic test result of rice gruel of different 
preparation processes 
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Fig. 9 
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Fig. 11 
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